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I  .     '  DRIED  rOODS  J-OE  DEPMSS 

^K/>3l  ^     "Because  dried  foods  are  such  good  shippers  and  good  keepers,   they  are  of 

national  and  international  importance  right  now,"  says  ( Name )  

 (Title)  (Place)  . 

She  points  out  that  when  the  Surplus  Marketing  Administration  of  the  U.  S. 
Department  of  Agric^ulture  lists  its  official  G-overninent  purchases  from  time  to 
tim.e,  dried  foods  have  a  prr,r.:inent  place  on  every  list.     These  foods  are  sent 
ahroad  under  terms  of  the  L6-;:d-Lec-.se  Act,  used  for  school  lunches  in  this  cou-ntry, 
distrihuted  to  puhlic-aid  fc^.^ilie^,  in  the  United  States,  made  available  to  the 
Red  Cross,  and  some  ker^t  on  hand  for  reserve. 


A;::ong  goods  "being  "bought  through  S}-IA  are  dry  milk,  dried  eggs,  dried 
fruits,   dehydrated  soups,  dried  vegetao'Ies,  and  various  cereal  products. 

Much  dry  skim  milk  has  already  "been  distri"buted  in  school  l-'Jinches  and 
through  relief  channels  during  th^^  past  few  years  to  add  food  value  to  low-cost 
mee.ls.     It  is  a  powder  "ohat  hakes  little  shipping  space.    And  it  has  all  the 
food  value  of  v;hole  milk  that's  holow  the  cream  line.    Properly  stored  dry  skim 
milk  wall  keep  v/ithout  refrigeration  for  several  weeks. 

Dried  eggs,  unlike  shell  eggs,  may  "be  shipped  easily  in  small  packages. 
Since  la-^::  June,  our  egg-drying  capacity  in  this  country  has  stepped  up  from 
.■^"bout  IC  million  pounds  a  year  to  a  possible  production  of  ahout  150  million 
pounas  annually  to  meet  the  needs  of  our  armed  forces,  our  domestic  uses,  and  for 
export  to  Britain. 

3y  mixing  two  ta"blespoons  of  dried  whole  egg  and  2  tahle spoons  of  water 


you  get  the  equal  of  ahout  1  whole  egg, 
most  all  recipes  calling  for  eggs. 


'his  "reconstituted"  egg  may  "be  used  i; 


In  V/orld  V/ar  I  many  nutritious  soups  prepared  from,  mixtures  of  dried  foods 
were  sent  a"broad.     During  the  past  year,   similar  miixtures  have  gone  to  v;ar  refu- 
gees.    Many  of  the  modern  soups  have-  "been  considera"bly  improved  "both  from  the 
standpoint  of  food  value  and  taste  "by  the  use  of  dry  skim  milk,  dehydrated  vege- 
ta'bles,  and  soy"bean  flour. 

The  same  wrinkled  prunes,  apricots,  raisins,  pears,  and  other  fruit 
dried  at  home  or  commercially  and  appreciated  "by  American  homemakers  for  so  long 
are  also  excellent  foods  for  storing  and  for  shipping. 

According  to  nutritionists,   foods  lose  none  of  their  calorie  value  in 
drying — proha'oly .none  of  their  protein — or  their  minerals.     They  pro'ba'bly  lose 
varying  amounts  of  vitamins  depending  on  the  food  and  the  method  of  drying. 
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